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CHILDREN’S 
PARTIES 


The keynote to a good children’s party, to my way 
of thinking, is for the organiser to be organised. 

There is nothing worse, if you are a youngster 
arriving at a party, a bit shy perhaps, and there is 
nothing for you to do to take your mind off your 
nerves. pee 

A game where you have some sort of label and 
you have tolink up with a partner who has the 
matching label is a good ice breaker. 

When Iwas a kid, my favourite game at parties 
was searching the house and garden for hidden 


peanuts - carefully placed everywhere by parents 


the day before. 
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Idon’t know how you feel, but Iwas always 
mmbarrassed by very expensive presents from 

er kids on my birthday —-I would much rather 
have something that somebody had made 
hemselves, like a model aeroplane. 

Games organised, quite firmly, by the grown-ups 
are good, but it is always good to remember that 


_ Aprofessional magician or children’s entertainer 
a good idea. remember when I was starting out 
yas entertaining a group of nine-year-olds in 
ndon and had just done a disappearing trick 

. And at the end of this arm...” Isaid, opening the 
nd where they thought the coin was, *.. NOTHING! 
w... what do you think I've got at the ‘end off my 
er arm?” 
Before anyoné else could speak, the birthday 
y, ina very bored voice, said “A very smelly 

; it? 


Idon't wish too many of those upon you. 
Boy:“CanIhavesomemore jelly andtrifle please?” 
Hostess: “Good heavens if you have any more 

ull burst!” 

_ Boy: “Pass the plate and stand clear!” 


_ Good luck with your party. 
ete 
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GIVING A | 
CHILDREN’S PARTY | 


How Many Guests ? 
Most children's parties are arranged to celebrate 
birthdays, but it can be fun, for a change, to have 

a party at Christmas, or Hallowe’en, or Easter — or 
simply, if you have a fair-sized garden, a Summer 
party. Wherever you hold your party, though, 
indoors or out, the number of guests will be 
dependent on the size of your house, bearing in 
mind that you may have to retreat indoors from 

the weather. 

If-you are organizing 
the party on your own, 
somewhere between 
eight and sixteen seems 
a good-sized, 
manageable gathering. 
And it’s as well to try 
for an even number, as 
games so often require 
the guests to pair up or 
divide themselves into 
two teams. 


Invitations 
Before you plana 
party, make sure your 
suggested date does ag 
not clash with anyone else's party. A few discreet — 
words with some of the mothers will soon sort this _ 
out. : 
Written invitations are a must, especially where 
younger children are concerned. Otherwise, you 
are likely to find yourself surrounded by young 
‘. hopefuls, all dressed up and ready for the fraya _ 


week early. Send your invitations out at least two 
weeks, but preferably not more than four weeks, 
in advance. 
__ Most stationers sell invitation cards, often with 
Pett reply cards, but you or your child can 
 €asily make your own. Remember to include the 
following details : 

' Occasion (if it is a birthday, the eas may want 
to bring small presents) 
Day and Date 
Start Time 
Finishing Time 
_ Address (and phone number, if you have one) 
_ A request to ‘‘Please let us know whether or not © 
you can come”’ 
One way to remind people to reply is to make 
ards which have an obvious reply section sticking 
out. You ean make a line of perforations by 
‘sewing’ the card, without thread, on a sewing 
machine, with the stitch set as small as possible. 


ire not delivered in 
mt of children who 


t's best to have some kind of plan to start with, 
ven though you may have to abandon it when 

ur party takes off on its own, unplanned course. 
Apart from anything else, a list of activities gives 
something to fall back on if there’s a lull in 
proceedings. 
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3.45 
4.00 
4.25 
4.30 
4.55 
5.20 
- 8.45 
6.00 


ay Guided can be very pu 


Ice-breaker games _ 

Treasure hunt 

Four or five games 
Hand-washing etc. 

TEA 

Entertainment, or ‘‘quiet’’ games 
Longer games, dressing up, etc, 
Presentation of small gifts, balloons, et : 
End of party 


_ Games to Play 

_ As the guests arrive, they should be given 

_ something to do. Younger children, especially, — 

_ cannot be expected to hang around waiting for th 
others to turn up before the games can Stange cy 
It’s quite a good idea to lay out the pieces of an eas 
jigsaw ee on a tray, to amuse the early : arriv 


rho Am I? 
_ Write on small pieces of paper the’: Bae of a 


; Each child, as they arrive, has a name pinned 
to their back, and has to find out, by asking 
-questions, whom they are supposed to be. The 
_kinds of question they could be prompted to ask _ 
“Might be: ‘‘Am 1a character in a book ?’’, ‘‘Am 1 
-aman?’’, ‘‘AmI on the television ?’’, and the 
“answers should be only ‘‘Yes’’ or ‘‘No’’. When 
the right name is guessed, the reward is a new 
“Name pinned on, and, perhaps, a sweet. 

_ Which Animal? is a version of Who Am I? for 
children who are too young to read. Instead of 
Names, drawings of animals and birds are pinned 
to backs. (If you can’t draw, cut pictures out of 
Magazines. However, even the most rudimentary 
sketch of cow, dog, hedgehog etc. will usually 

» ‘pass muster.) The children should ask questions 
a Such as: ‘'Can I fly ?’’, ‘‘Do I live in a field ?’”’, 

_ “Have I got horns ?’’ and so on. 

_ Once everyone has arrived, there’s nothing like 
a treasure hunt to get the party going. If possible, 
lues should be distributed all over the house or 
garden. (Anywhere out of bounds can be locked, 
or labelled ‘No Entry’’.) Here are two types of 
Casure hunt that aren't too arduous to prepare: 


Find the Picture 

et together a number of similar pictures, cut 
om magazines. They could, for instance, all be 
f cars, or dark-haired women, or flowers. Paste 
ese on to cards, and write on the back of each 
‘a clue showing where the treasure is hidden. 
sad cut each picture into six pieces, so that the 


is one piece of their ‘ ‘jigsaw’’, then send 
m off to find the rest and, subsequently, their 


a different colour for each sieyee Cut each len 
into the same number of pieces (about twelve) an 
distribute these about the house or garden. They 
can be draped over the pictures, hung from 
bushes, wound round chairs — anywhere you like. 
Next, decide on an anchor point. (For instance: 
in the garden — a cricket stump, in the house - 
a table leg.) At about 5 metres from this point, 
make a pile of the ‘‘treasures’’, each labelled = 
clearly with its recipient’s name. The idea is that 4 
each child should collect as many pieces of ~— 
‘‘his'’ wool as are needed to enable him to reach 
his prize. He begins with one piece and collects — 
others of the same colour, knotting them together 
as he goes. When he thinks he has enough, he ~ 
can tie one end to the anchor point and, holding ~ 
on to the other end, see if he can reach the Ava 


treasure. If not, he must go and find another piece 
of wool to add to the existing length. Of course, if 
he pulls the wool too hard and it breaks, he must _ 
knot it, thus shortening his lifeline. x 

And here’s another ice-breaker — a very noisy 
one. 


Woof! Woof! 
Hide about the house small piles of dried peas, 
representing jewels, then divide your guests in 
teams of four or five players. Each team chooses 
_ aleader (who is given a collecting bag) and 
_ decides which animal they would like to repres 
_ At this point, the players are instructed that (a) — 
Mnobody except the leaders may touch the jewels 


eins their chosen animal noise. A Dog Team 
-“Iember would, for instance, go '‘Woof! Woof!”’ 
to show he had found jewels, thus calling the Dog 
_ Leader to the scene, complete with bag for 
collecting the loot. If the Dog Leader takes his time, 
_ though, and a member of the Pig Team also sees 
‘ _ the pile, their ‘Oink! Oinks|"’ might summon the 
Pig Leader first. The winning team is the one which 
collects the most jewels after, say, five minutes. 
Other games to play before tea could include: 


The Monster Trap 
A grown-up stands facing the wall, hands over 
/ eyes, while the children march round the room to 
“music, pretending to be monsters. When the 
music stops, the children maintain their monster 
_ poses, and the grown-up announces: ‘‘The 
Monster Trap is by the green armchair’’ (or ‘‘to 
the right of the fire’’, etc.) Whoever is caught in 
the Monster Trap is out. Last one left receives a: 
small prize (perhaps a ‘‘troll’’ pencil top, or other 
“monstrous’’ object). 


Funny Faces 

One by one, each guest must stand and face the 

audience, holding in front of his face a sheet of 

| drawing paper. He is given a thick-tipped felt pen 
and told to draw his own features, in this order: 
Right eye... left ear 

..nose... eyebrows 

.. chin... right ear 

. mouth... left eye 

ie ar. 

_ The result can be 

_ hilarious. A prize could 

“be given for the most 

ifelike ~ or the funniest 


I Have a Friend 
Everyone sits in a circle, and one person begins 
by saying something like this: ‘‘I have a gies gk in 
Andover.”’ We 
The others all chant: ‘‘Who?... Who ?’’ 
The first one says (for instance): ‘‘Alfred.”’ 
The others chant: ‘'What does he do ?’’ 
“He Acts.”’ a 
‘Who does he look like?’”’ | ae 
_ 'You.’’ The first player points at one of the. os 
others, 
That player then says, for Bie ‘‘Thave a — 
friend in Bolivia.’’ ‘‘Who?... Who?’’ “Belinda,”” 


look like ?”” ‘‘You"’ (pointing). And so on through 

_ the alphabet. Anyone who can’t think of an - 
appropriate place, name or verb is out. (You 
should say at the beginning that the letters X and 
Z are eliminated.) The quicker this game is played 

: the more difficult, and more fun, itbecomes. 


Just a Minute 
_ Each player is given a pencil and paper and is 
allowed to look for sixty seconds at twelve Bit 
objects on a tray. When the time is up, the tray is 
removed and the players must, in the next 
minute, write down as many objects as they pa 
remember. 
_ Another one-minute memory test is to show : : 
everyone a picture, remove it, then see who can 
answer questions concerning the picture. 
 Afew suggestions for some longer activitie 


i High Fashion 
Give each child a selection of mat 


_ tissue paper, a strip of crépe paper, a paper 

_ streamer, a length of tinsel, a paper doiley, 
pieces of coloured sticky paper, a milk bottle top, 
pins, paperclips and paste or sticky tape. Decide 
_ ona time limit, and see who can create the most 
alluring hat. Small children will probably need 
grown-up help. 


Dressing Up_ 
If you have a bulging dressing-up box, simply let 
_ the children loose among its contents for a while. 


A Percussion Band 
If someone among you is hot stuff on the piano, 
- or even if you simply put on a lively record with 
' plenty of rhythm, you can get quite a good 
percussion band going by handing out old 
' Saucepans and wooden spoons, brushes and lids, 
bottles and spoons, etc. etc. Try getting each 
percussionist to come in on the ‘‘conductor's’’ 
» cues, responding to his signs for ‘‘louder’’ and 
_ “softer’’, so that the sound is varied. With a little 
practice you should be able to produce something 
_ that, if nothing else, is quite interesting. If you can 
tape record your efforts and play them back this 
_ adds greatly to the fun. 


it will vanish, so try to avoid Sonphonia 
sophisticated recipes. Similarly, don’t put out bie 
bone china, or your silver candlesticks, or your 
best lace tablecloth — they will probably go : 
unnoticed until they are broken, bent and stained. ; 
a You will feel more relaxed, and so will the 

_ children, if you give them a bright plastic — Runge 
tablecloth, unbreakable plates and beakers, and 
colourful paper napkins. In any case, in the eyes ~ 
of the children, the best table decoration of all will 
be the food. 
_ Try to arrange this so that each child can more 4 

or less reach each type of food. If it’s a long table, 
have two or more plates of each kind of sandwich i; 


_ for instance. But rather than spend all day cutting © 


sandwiches, you might like instead to consider 
_ Offering an assortment of crunchy things (thatis, 
crisps, in all their present-day guises), cubes of — 
cheese, raisins, sausage rolls, squares of pizza, 
cocktail biscuits spread with meat or fish paste, . 
potato sticks, as well as, of course, the usual swee 
_ biscuits, jam tarts, birthday cake, and so on. 
The cake, if it is an object of great beauty, can 
make a marvellous centrepiece for the table. If, 
_ however, it is made with more love than skill, the 
_ best thing is to turn out the lights, then bring in 
the cake with great ceremony, candles ablaze. 
_ By the time the lights are back on, the cake will 


" seems to be to offer a choice between orange © 
and lemon squash. And if you really want to ma 
a hit with your pee) offer them i ice gem 


end of this chapter, or just hand round individual 


lollies — like Sparkles or Mini Milk, which come in 
- packs of twelve. 


_ Entertaining Your Guests 
- You can, of course, hire a complete, one-man show. 
_ Children’s entertainers (who can be found 


‘through their small ads in your local paper, or in 


_ the Yellow Pages) often provide puppet shows 

(including Punch and Judy), comedy, conjuring, 

balloon modelling, ventriloquism and all kinds of 
other amusements. 


You can hire films (and all the equipment to 


show them) from a number of film libraries. 
Cartoons are always enormously popular, of 


course, but there are also many short feature 


_ films available, made specially for children. 


To provoke gales of laughter, try running sections 


- of the films backwards, and, as an added bonus, let 
_ the children afterwards use the projector light and 
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screen to make shadow pictures with their hands. 


1 ple 

the chance to try out their talents on young 

audiences, in exchange for a small donation to ve 
a charity. However, there is no woe of 


io) ‘Who’ s for ice cream ?’’ 


a ‘Time to Go 
About fifteen minutes before the end of the a Fy 
start handing out any balloons, gifts, novelties etc. 
that the children will be taking home. It isn’t hs 
necessary to buy lavish presents — a little care in j 


r the choosing can keep your costs to a reasonable 


_ level. To give all the girls bath salts and all the ~ 
_ boys rubber balls is easy, but unimaginative, and 
' cheaper, more interesting presents are not hard 
to find. 


' There are various ways these last-minute gifts 
can be handed over. At a Christmas party, Santa, 
complete with bulging sack, can come in out of the 
cold. If the party is in the garden, the presents 
_ could be hidden indoors. But if you are simply — 
going to hand them over, make great play of — 
reading the name on each parcel slowly, to 
increase the suspense. Or you can make each ~~ 
“name into an anagram, and let the children work 
_ out for themselves which parcel is theirs. (For — 
instance, ‘‘Caroline’’ might become ‘'Cone Rail’’ 

‘‘Angus’’ might be ‘‘Snagu’’.) 
_ Balloons are best given out last, if you are 
expecting them to leave your house inflated. 

As the last child leaves and you sit down net 
kick off your shoes, and your own child say. 

“Thanks, Mum. Smashing party!'’, you may 


a ICE CREAM AT 
CHILDREN’S PARTIES 


_ Children love ice cream, so it can be served as 
part of a party tea, or as a going-home treat. 

_ Try making the birthday cake with ice cream, or 
use Soft Scoop instead of icing on sponge cakes or 
_ chocolate cakes. For a quick treat, put scoops of 
ice cream on to biscuits and top with sauce and 

' small sweets. In between games, serve cornets or 
_ their favourite ice lollies (only offer one kind or 

_ there may be tears), or whizz up chilly drinks in 
an electric blender. Older children enjoy bottled 
’ fizzy drinks with a scoop of ice cream and straws 
_ for drinking. 

If you are inviting a lot of children, you are 
going to get through a lot of ice cream. Make 
some economies by buying, for example, a whole 
_ box of ice lollies or choc ices at your freezer 
‘centre — it’ll be cheaper than buying them 

individually. 

Saving on washing up can be of considerable 
help at children’s parties. Ice cream treats are 
ideal for this. Try Saar Faces, Kiddy Clowns and 
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serving, put the Dessert Hearts on to a serving — 
plate and pipe on each child’s initials. 

If you want to avoid washing up, serve the 
all's Heart, that is available on a stick. 
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ICED ORANGE CUPS 


Lemon Sorbet 

6 large oranges 
1 packet orange jelly 
Juice of 1 lemon 


Cut the oranges in half and scoop out the flesh. 
Remove all pith, and cut the oranges into pieces. 
Dissolve the jelly in $ pint (250ml) boiling water. 
Make up the lemon juice to + pint (125ml) with 
water. Add to the jelly. When the jelly is like 
thick syrup, put the orange pieces into each 
orange case and pour in the jelly. Leave to set. 
Top with spoonfuls of sorbet just before serving. 
12 servings 


KIDDY CLOWNS 

Save on washing up by serving Soft Golden 
Vanilla tubs decorated to look like faces, with jelly 
eyes, angelica mouths and glacé cherry noses. 
Use biscuit crumbs or flakes of chocolate for hair. 


LIPSTICKS 

Wall’s Mini Milk, available in packs of 12, 
half-dipped in bright red strawberry jam, saves 
washing up. 


ICE CREAM CABIN 


2 Family Sweet Cornish Dairy ice cream 
Soft Scoop Chocolate ice cream 

2 packets chocolate finger biscuits 

4 oz (100g) chocolate vermicelli 

4 oz (100g) marzipan 


‘Before assembling the ‘‘cabin’’, shape a square 
chimney from the marzipan and also roll out 
enough to cut out a door and window. Put the 

Family Sweet ice creams one on top of the other 


to form a block. Put the ‘‘door’’ and ‘‘window”’ on 
_ the front. Arrange finger biscuits upright round 
the ice cream to form the log cabin walls. Spread a 
- layer of Soft Scoop ice cream on top of the blocks 
- to form the first layer of the roof. Spread another 
_ layer along the centre and, with a palette knife, 
shape the ice cream quickly to form a ‘‘roof’’. 
Fix on the chimney and sprinkle on the 
vermicelli for ‘‘thatch’’. 
- 10-12 servings 


_ CHOCOLATE SHAKE 

_ Soft Scoop Chocolate ice cream 

_ 1 tube Wall's Chocolate Dessert Sauce 

_ $ pint (250ml) milk 

_ Put the milk and four scoops of ice cream into an 
- electric blender. Blend until smooth and pour into 
_ glasses: Drizzle chocolate sauce on top of each 

- serving. : 

. 4servings 


_ BEEHIVES 

_ Soft Scoop Golden Vanilla ice cream 

_ 4 tablespoons (60ml) clear honey 

i 2 0z (50g) Rice Krispies 

' Put a large scoop of ice cream into each bowl. 
- Pour over honey and sprinkle on Rice Krispies. 
. 4servings 


_ COLA FROSTS_ 

) Soft Scoop Golden Vanilla ice cream 
_ 1 bottle Coca-Cola per child 

Pour a bottle of Coca-Cola into each glass. Top up 
with a scoop of ice cream and insert straws for 
drinking. “ 

_ As many servings as you like 
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PUPPY DOG 


I Rich Chocolate Sliceable Litre ice cream 
I Long Swiss Roll on Top 


Cover with whipped cream or Dream Topping. 
Fork in lines to give effect of long hair. 
Use Smarties or Choc Drops for eyes and mouth. 


SELF-SERVICE SUNDAES 


Soft Scoop Golden Vanilla ice cream 
1 tube Wall’s Chocolate Dessert Sauce 
Strawberry jam 
Chopped nuts 
Canned fruit cocktail 
Whipped cream 
Jelly sweets 


Put out bowls of jam, nuts, sauce, fruit cocktail,’ 
cream and jelly sweets. Give each child a couple 
of scoops of ice cream in a large bowland let 
them assemble their own sundaes. This is much 
appreciated by older children, but not advised 
for a bunch of riotous little boys. 

As many servings as you like 


ICED PUFFER > 

2 Family Sweet 77 ice cream 
6 chocolate digestive biscuits 
6 wafer finger biscuits 

4 marshmallows 


Put one block of ice cream on top of the other on 
a long dish. Put chocolate digestive biscuits down 
the long sides to form wheels. Make a pile of 
wafer finger biscuits on top of the ice cream for 
the ‘‘cabin’’ and use marshmallows for the 
“funnels’’. 

6 servings 
20 
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BANANA FLIP 
1 Family Sweet Golden Vanilla ice cream 
2 bananas 
4+ 0z (15g) soft brown sugar 
+ pint (250ml) milk 
1 oz (25g) plain chocolate 
Cut up the bananas and put into an electric 
blender with the sugar, milk and ice cream. Blend 
until smooth and pour into glasses. Top with 
grated chocolate. 
4-6 servings 


FUNNY FACES 


Soft Scoop Strawberry ice cream 
12 round cones 

Jelly sweets 
202 (50g) plain chocolate 


‘Grate the chocolate before assembling the ‘funny 
faces’. Put a scoop of ice cream in each cone and 
“make ‘faces’ with jelly sweets for eyes, noses and 
“mouths. Sprinkle on grated chocolate for '‘hair’’, 
12 servings ) 

_Use vanilla and chocolate flavour ice cream to 
_vary the colours of the Funny Faces. 
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DINNER PARTIES 


To be more than successful, a dinner party requires 
an abundance of good wine, a sufficiency of good 
food, and an extravaganza of entertaining - 
conversation. Pas 

That’s not to say you've got to be a mixture of 
Escoffier and Oscar Wilde before you become the 
pertect host, but simply that there’s more toa 
dinner party than eating in company. 

When the rapport between the diners is as 
balanced as the menu of the meal itself, and the 
wine flows as the evening progresses, a dinner 
party evolves a certain magic. 

And that magic is what having a dinner party is 
all about 

I think the secret is.—take your time. Unlikean 


_ intimate supper, one isinnohurrytogetonwith - 
something after a dinner party, although Im not 


saying a romance won’ spring up sometimes 
between the entrée and the dessert. But still, a dinner 
Party is always a calm and unhurried affair 
(hopetully this goes for what youre doing in the 


_ kitchen too). Ifyou don’t relax youre likely to find 
_ the food, and often the company, indigestible. So 


take your time. 

Of course these days dinner parties are not quite 
as demanding as they were. In the time of 
Henry VIII you would have had to fight your way 
through as many as twenty separate courses, from 


quails to swans, and game pies to suckling pigs. It’s 

_ reported that the standard of conversation was 

_ none too high, possibly because nobody could 
Spare the time to stop eating. 


Even in Edwardian England, with cultural 


' pursuits undoubtedly at one of their peaks, the 

_ amount of food consumed at dinner was quite 

_ daunting. 

_ This certainly is the age of leisure. And what 

| better way to enjoy it than at the dinner table, in the 


_ company of ones friends, and in high style. 


Some people give dinner parties because they . 
feel they must return their friends’ hospitality; . 
some like the chance to try out or show off their 

_ cooking skills; some simply enjoy entertaining. 
But whether you are an eager party-giver or a 
reluctant one, you will probably agree that, 
though potluck suppers are fine in their place 
(usually the kitchen), nothing quite compares with 
a well-planned, beautifully served three-course 
dinner. 


- Planning 
Choose a date about three weeks ahead and 
decide how many guests you are going to invite. 
Whether you can manage a full-scale banquet for — 
_ twelve or just a cosy dinner for four depends on ~ 
your budget, the size of your dining table, your — 
chairs (both for dining and relaxing afterwards) 
and the number of matching plates in your'china 


a cushion on the floor and an odd soup plate, but | 

if you want to give a ''proper’’ dinner party, you 

will need to be conventionally equipped. ee 
If possible, guests should be invited because a Y 

their compatible personalities, rather than on the © 

basis of how long you've owed them a meal. 

But in any case, if you've invited, say, two Foun les 


a good idea to invite a third couple, new to the 
scene. Beware of doing this, ie if the frst 


‘happy while your other guests huddle in a corner 
with their Tales of the Office. 


Inviting your Guests 
A telephone call is fine, or a short note. When 
telling people what time to come, remember that 
‘some guests may have small children to put to bed 
‘first. : 
_ So that no one is in any doubt over what to 
wear, it’s helpful if you give a rough idea of what 
you are planning to wear yourself. Generally it is 
assumed that, if the ladies are going to dress up 
in long skirts, the men should wear lounge suits. 


Ce a Id ee 


‘The Menu 
‘Some hints on planning an appetizing meal: 


try to work out a well-balanced, varied menu. 

have a ‘‘dress rehearsal’’ for any dish you have 

ot cooked before. 

@ alternate ‘‘wet’’ and ‘'dry’’ courses. 

® mix bland and piquant tastes (e.g. curry and rice, 

white fish and lemon). . 
a . 25 


@ consider starting your meal with somethit 
- bought, frozen or made the day before (e. 
- paté, salami, cold soup), so that you can spend ae 
- more time on the main course and also have 
time for a drink with your guests before dinner, 
Hida  LOOAVOID,.\:. is 
_ @ hit-or-miss dishes, such as soufflés, unless you~ 
are an expert. i 
@ having more than one highly-spiced or specially 
rich course. 
@ having more than one course containing cream, — 
or a similar basic ingredient. a 
® including seafood and game in the same menu. — 
@ having everything the same colour (e.g, fish or 
_ chicken with cauliflower and mashed potatoes). 
 @ anything really bizarre, unless you've previously 
- consulted your guests. 
@ offering corn-on-the- 
_cob, barbecued spare 
ribs or ripe mangoes to 
lady guests who set 
great store by their 
make-up. 
@® main course dishes 
that require you to 
leave the table and 
stand over the stove. 


The Wine 
It isn’t possible, in the 
‘space of a paragraph or 
two, to gofar beyond 
the well-known standard advice: 
_ Serve white wine with fish, white meat and egg 
dishes. — aie st 
_ Serve red or rosé with red meat dishes. Ce 
In addition, mnlic it is worth reo ‘ing 


P 


accompaniment to many first courses (including 
soup), and that any wine used in cooking should 
be matched in colour by the table wine. (This ’ 
‘supersedes the above-mentioned rule where, for 
instance, cog au vin — chicken in red wine — is 
concerned.) 

. If your knowledge of wine is on the hazy side, 
do consult a wine merchant, and/or get hold of 
one of the many good books on wine available. 
And don’t worry if you can’t afford the best. 
Many varieties of *‘plonk’’ are excellent — 
especially those chosen by supermarkets for 
marketing under their own labels. 


Setting the Table 

if you have a good-looking, polished table, mats 
‘will protect it without hiding the rich shine of the 
wood. Otherwise, use your best tablecloth, with 
‘some kind of insulation underneath to protect the 
table top from hot dishes. 
_ The style of your dinner table will, to some 
‘extent, be dictated by your china. If you are blessed 
with a bone china dinner service, this is most at 
home among silver cutlery, tall candlesticks and 
‘cut glass. However, an equally effective setting 
an be created with attractive earthenware, 
ainless steel and fat, chunky candles. 


Napkins | 

Though paper ones are less trouble, linen or 

damask napkins do give a touch of luxury to your 

table. Both napkins and candles should be chosen 

to match or complement the colour of the china. 

' Here are three ways of arranging napkins to 

e that party look — though it can be just as 

Stylish simply to fold the napkins carefully and lay 

t on the mats or side plates. 

1, Fold each napkin into four (a), then diagonally, 
Boas a at 


The napkin will now stand up, resting on its long 
side. 

Whether the napkins are resting on the side 
plates or mats, it’s important that, for maximum 
effect, they should all be at the same angle. 

2. Hold each napkin so that 
‘the four points are uppermost, 

-and push it down into a fairly 
_ large wine glass. Spread out the 
‘points so that you obtain a 


pleasing shape. 
8, You will need fairly stiff 
_ napkins for this. Fold a napkin in 
half lengthwise. (a), Take corner 
_ “W’ and, wrapping it around 
your left hand, roll it inwards 


meet poin' “"Y” Remove your 
(0). Fold point bak Aa ge a and 


usual rule about starting at the outside and 
rking your way in is one worth following — at 
ast your guests will know where they are. 
ther or not you should place the dessert 
spoon and fork at the top of the place setting 
pends on the shape of your table and the 
ount of space you have. If there is not much 


t the top. The butter knife can, if you like, be 
laced diagonally across the side plate (perhaps 


iff ficult to arrange. Choose flowers which tone 
th the colours of your china, candles and table 


ake sure you isan your decoration low, so 
it guests can see each other (also so that the 
ers don’t interfere with the passing of dishes 
d fro,) And do avoid flowers which are 
vily scented — they might conflict with the’ 
1ell of the food. 
the flowers need only last for one evening, 
can risk shortening their lives a little. Try 
al containers — a little silver box, perhaps, 
retty teacup and saucer — or float flower — 
(fairly tightly packed) in a deep ashtray. 


ay, you can make your centrepiece in 
ir. keep it fresh in. the fridge until 


ue one perfect, full-blown rose in a sma narro 
necked pot, with a few leaves to set it off. 
_. And if you have no flowers, try polished fruit 
piled high on a dish of large shiny leaves (— give 4 
them an extra gloss with a drop of oil). i 
Seating Plans and Place Cards ‘A 
Having summoned your guests to the table, there’ ‘ 
nothing worse than having them stand around while 
you puzzle out who should sit where. Make a plan 
_in advance, then memorize it, or have it somewheré 
- handy, or write out some place cards. iy 
_ The conventions regarding seating are: . 
_@ Host and hostess don’t sit next to each other 
_ (though they needn't be at either end of the ‘ 
table). ‘ay 
@ Married couples don't sit together, unless 
_ they're newly-weds. 
- @ The oldest or most important female guest sits 
on the host’s right. f 
@ The oldest or most important male guest sits on 
_ the hostess’s right. 
_ @ Assuming there are equal numbers of men ani 
women, they should be seated alternately 
around the table. 
‘Nowadays, though, except at very formal 
dinners, nobody is offended if the customs are 
abandoned in favour of a far more convivial — 
_ arrangement — seating guests next to people you 
think they will like. It's as simple (or as difficult) 
as that. 
- You can buy place cards at a good stationers, 
or make your own from plain white card. It’s no 
necessary to have them standing or propped up 
ae lay them flat in the centre of each be se 


Before Dinner 
‘When your guests arrive, give the ladies the 
‘opportunity to take their own coats to the bedroom, 
‘so they have a chance to check on their 
appearance. 

_ In the sitting-room, offer an aperitif, making sure 
that you give some clue to the contents of your 
drinks cabinet, so that you are not asked for 
‘something you can't supply. It’s not necessary to 
have dozens of bottles, and there’s no reason why 
you shouldn't stick to one, rather popular drink, 
‘Such as sherry (medium dry suits most tastes). If 
ou give your guests spirits, make sure there is 
lenty of ice available, plus slices of lemon for the 
in and tonic drinkers. 

A few:small bowls of peanuts, crisps etc. can be 
ed about the room, but don't push them at - 

r guests — you don’t want to spoil their 

etites. 


If the first course is cold, ite can be place 
table before the guests sit down. } 
The main dish can'be served at the table, cite: ; 
_ kitchen or on the sideboard. If you have worked 
- out the quantities carefully, and don’t want anyone 
taking too much, it’s best to serve the dish 
yourself. You can still place the vegetables, salad, 
and so forth on the table, so that guests can add 
_ these themselves. . 
Poultry can be carved in advance and put 
together again so that the knife cuts hardly show. — 
Keep it tightly covered in foil until the last minute. 
_. The temperature of the wine is most important — 
to its flavour. White wine must be chilled (in the! 
fridge), but red wine should be opened several 
hours before serving and left to stand in a fairly 
warm place, such as the kitchen. When pouring, ~ 
out the wine, begin with the Number One lady 
guest, standing on her right, and work your way — 
clockwise around the table. Don’t serve allthe 
ladies first, then the men, unless it is a small, 
informal party and the bottle 1 is being passed 
across the table. 
It's best not to fill wine glasses to the top, as 
_ this allows the bouquet to escape. 
_ After Dinner 
These days, ladies are hardly ever expected 
_ formally to ‘‘retire’’, though a nose-powdering ~ 
session is often welcome. Coffee can then be 
served in the sitting-room (the host or hostess 
having nipped in unobtrusively to remove mrad 
glasses and peanut bowls). 
_ Instant coffee is not really appropriate (unless, 
of course, you've just given your guests an a instant 


rounds off a good meal superbly. You can, if you 
like, make it slightly in advance, and keep the 
coffee pot in gently boiling water. 

Serve the coffee in small cups with cream and 
coffee sugar crystals. 

This is the time for after-dinner mints, if you have 
any, and perhaps a liqueur. Again, you don’t need 
to keep a wide variety — almost everybody likes 
the occasional glass of port or cherry brandy. 

So, your guests are wined, dined and settled 
comfortably in their armchairs. Is there anything 
else to be done? That depends on your guests. 
some, at this stage, will simply want to chat — 

others might like to play a game or listen to 
music. Try to find out what everyone needs to 
make his or her evening complete. 

If you’ve planned your guest list carefully, you 
may discover they are all of one mind, all wanting 
to play Consequences, or have a sing-song round 
the piano. No one will want to go home, then, and 
you'll find yourself clearing up at two o’clock in 
the morning. 

_ But that’s a small price to pay for the satisfaction 
of having planned and presided over the perfect 
dinner party. 


YOUR DINNER PARTY 


Ice cream sweets need to be assembled at the last 
minute. No problem if you get the serving dish or 
‘individual bowls ready in advance. Whip cream, — 
chop fruit and prepare garnishes and have them 
ready in the refrigerator. Have ready an ice 

_ cream scoop or tablespoon, and the ice cream in — 
the ice-making compartment of the refrigerator. | 
You'll be able to put the sweets together while 
somebody else clears away the main course. 
Short of time or inspiration ? Use a Wall’s ice 
cream Gateau with perhaps a little extra whipped > 
cream piped on or around the ice cream. 

_ For individual servings, try Mint Whip, Orange 

_ Surprise, Jamaica Royale or Dessert Hearts — they 
look really special with a swirl of whipped cream, 
As an unusual ‘‘after-dinner mint’’ pass round 
Wall’s Dark Secrets. 


$5 


ICED ZABAGLIONE a 


_ 1 Family Sweet Cornish Dairy ice cream hia 
4 egg yolks 

2 oz (50g) granulated sugar 

2 teaspoons (10ml) gelatine 
1 tablespoon (15ml) water 

_ 8 tablespoons (45ml) sherry fe, 

1 oz (25g) grated plain chocolate 


‘ 


Put the egg yolks and sugar into a bowl over hot 

water, or into the top of a double saucepan. Whis! 

- until thick. Meanwhile, dissolve the gelatine by: 
oe it into the water in a small b 


with ee een [ 
servings 


TRAWBERRY ALASKA 


Family Sweet Strawberry Split ice cream 
jam Swiss roll 


blespoons (380ml) strawberry jam 
z (150g) strawberries 
egg whites 


Zz (150g) caster sugar 


reheat the oven to 425°F (220°C or Gas Mark 7). 
nroll the Swiss roll carefully and cut it in half. 
ut the two jam-spread sides together to make a 
are sponge base. Spread the strawberry jam © 
top, and put the sponge base on an ovenware > 
dish. Cut two-thirds of the strawberries in half 
ad. put on the sponge base, cut-side down. 
tisk the egg whites to stiff peaks and then beat 
half the caster sugar. Fold in the remaining . 
ugar very lightly. See that the ice cream block is _ 
ery firm and place it on the strawberries. Quickly 


> cream and sponge are completely covered. 
e for 6 minutes. Garnish with remaining 


1 ‘Pamily Sieet Picpberry: Ripple ice cream 
_ 1 1b (450g) fresh raspberries / 
_ 802 (75g) caster sugar 
+ pint (125ml) double cream 
6 oz (150g) Demerara sugar 


_ Sweeten the raspberries with 2 0z (50g) caster 
sugar. Scoop the ice cream into an ovenware 
serving dish (a soufflé dish is ideal) and top with 
_ the sweetened raspberries. Put into the freezer 
_ compartment of a refrigerator for an hour. Whip 
the cream and remaining sugar to soft peaks. 
Just before serving, pile the cream on the | 
_ raspberries, covering the fruit completely. Cover 
the cream with a thick layer of Demerara sugar 
_and brown quickly under a hot grill until the 
sugar forms a sheet of caramel. If liked, alittle 
brandy may be sprinkled over the fruit before the 
cream is spread on top. If raspberries are not _ 
available, use drained canned peaches, apricots — 
_ oY mandarin oranges, or a mixture of fruit, and 
- substitute Cornish Dairy ice cream for the 
Raspberry Ripple. iat feat 
6-8 servings ae 


ICED CHOCOLATE PEARS 


1 Family Sweet Cornish Dairy ice cream 
_ 4 eating pears 

4 tablespoons (60ml) lemon juice 

1 oz (25g) crystallized violets 

Sauce 


2 oz (50g) plain chocolate 
_ 4 tablespoons (60ml) golden syrup 
$02 (15g) butter 


Make the chocolate sauce first byt 


lemon juice over to prevent discolouration, > 
before serving, put nee of i ice cream into 


LACK FOREST CHERRY GATEAU | 
oft Scoop Golden Vanilla ice cream 
rge eggs 
/ oz (175g) caster sugar 
soe (75g) cocoa 
Ib (450g) canned black cherries 
tablespoons (45ml) rum 
z (50g) plain chocolate 
Oil three 8-inch (20-cm) spongecake tins and line 
bottoms. Separate the eggs and whisk the 
ks and sugar until thick and creamy. Fold in 
sieved cocoa. Whisk the egg whites until stiff 
not dry. Fold into the cake mixture and divide 


rk 4) for 25 minutes. Leave to cool in the tins 

id then turn out on to wire racks. Drain the 
ties and measure 4 tablespoons (60ml) cherry 

ic ice with the rum, Grate the chocolate. Put one 
olate pps on toa sees dish and sprinkle 


_ RASPBERRY MERINGUE 


16 meringue halves 
+ pint (250ml) double cream 
6 oz (150g) raspberries 


_ Whip the cream to soft peaks. Remove any stems 
from raspberries and make sure the fruit is firm 
and not squashed. Cut eight generous ice cream 
slices and sandwich each slice with two meringue 
halves. Top with raspberries and pipe on the 
whipped cream, 
8 servings 


~ 


‘GINGER SNAP 


1 Family Sweet Golden Vanilla ice cream 

4 pieces stem ginger 
_ 4 tablespoons (60ml) ginger syrup 

_ 1 teaspoon (5ml) arrowroot 

Z teaspoons (10ml) cold water 
2 teaspoons (10ml) lemon juice 

+ pint (125ml) double cream 

1 oz (25g) flaked almonds 

8 brandy snaps 


Drain the syrup from the ginger and measure out 
4 tablespoons (60ml) syrup into a small saucepan, — 
‘Mix the arrowroot with the cold water. Bring the © 
syrup to the boil and stir in the arrowroot. Boil 
again until the mixture is clear. Add the lemon 
juice and finely chopped ginger, and chill, Whip | 
the cream to soft peaks. Spread the almonds on 
baking sheet and put under a low grill until they 
are golden brown. Just before serving, spoon th 

ice cream into four individual dishes. Spoon over 
_ the sauce and decorate with sihyiee. ae ore 
( almonds and A peey snaps. 


SE epcons (30ml) port or sweet sherry 
oz (150g) sponge cake crumbs 


A spec: Fry the cake crumbs in butter until they 
e dapat then put on to a plate to cool. Put the i 


ornish ice cream makes a delicious topping for 


esh strawberries as a simple, quick-to-prepare 


‘syrup. Arrange alternate layers of melon| 
ire Li tana of ice cream in tall 


There’ nothing like sitting down toa meal in the 
heart of the countryside, and nothing like the call of 
the wild for giving you a really good appetite. 

Of course communing with Nature is not as easy 
as it seerns. In fact its often a bit one sided, because 
Nature very rarely answers back, apart froma 
“moo” here and a “baa” there, sol think its best to 
leave it to its own devices, and carry on enjoying 
yourself without it. 

Eric tried talking to some pigs once, and they got 
very cross for no reason atall, and they wouldn't be - 
pleasant, not even when he gave themourfruit 
cake, And it was one of my specials, a 
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; good food anda Fav jolly games make a picnic 
lovely thing todo. 4 
Mind you, there is a right way and. a wrong way. i 

[feel so sorry for those peopleyouseehuddled = 
round the collapsible table in the lay-by. They look _ 
so terrified that the countryside might leap outand _ 
et them. I often want to stop and take them ona 
lly ramble throughafew bramble patchesand 
ver a few stiles, just to show them that there really _ 
othing to be afraid of in getting more than ten 
feet from the side of the road. 
And of course, the more you ramble, the more 
you fancy a good tuck in. Itry and avoid any | 
bling on the move, soI don’t spoil that wonderful 
ment when everything’ laid out ontherug,and — 
you can go at it. Yoiks. Tally ho and pass the 
mustard. (Actually I've never had anything to do 
vith Fox Hunting, butI do viduissesadinn 


What nicer way to begin a sunny day than to pile 
into a car and set off for a picnic. Whether you’re 
going fifty miles to the sea, or just halfa mile to _ 
the nearest meadow, there always seems to bea 
touch of excitement in the air, as if, leaving behind 
all the household chores, you are playing truant 
for the day. 


Where to Go 
Anywhere near the sea, 
of course, though 
picnics eaten actually on 
the beach tend to be 
rather sandy. Inland, 

it’s not hard to find 
attractive picnicking 
places in the more 
remote areas of Britain, or, nearer towns, one can 
often find sites that have been specially pianist 
as picnic places. 

Woodland picnics are fun, especially on very 
hot days, or you can go by a river. (Remember, _ 
though — don't swim unless you're sure it’s safe, — 
and don’t fish unless you have permission or are > 
on an unrestricted stretch of water.) — a 

Most stately homes, wildlife parks and other 
places of interest have extensive picnic areas — or 
you could take your packed meal to a sporting 
event, such as a cricket match or horse show. 


* 


Oe 


ee ae 


What to Take 
Some of the best picnics are those spur-of-the- 
moment ones, where, as soon as the sun comes 


out, you throw a few buns and apples into 
ae sei off. But if oy, pine ed ¢ 


ake sandwiches, by all means, if you like them — 
and don’t mind making them. But how about 
sausage rolls, fried chicken drumsticks, a jar of 
até, a cold flan? Salads travel well, in sealed 
lastic bowls, and so do crisp, raw vegetables, 
such as carrots and cauliflower florets —lovely to 
crunch. 
_ If you can’t be bothered with a lot of different 
bags and boxes, mix up an all-in-one dish that can 
ye eaten with a fork off paper plates. A mixture 
of tuna fish, shredded lettuce, butter beans, raw 
onion, tomatoes, boiled potato and any other 
table odds and ends, stirred up with clataniaies : 
nee a delicious picnic dish, i 


arets always seem to drink a lot on.picnics, 
obably because they spend so much of their 
© running about and exploring. Plastic bottles 
made-up fruit squash usually take care of their 
leeds — cans of fizzy drinks tend to be left around 
alf-full, attracting wasps. 
For the grown-ups, there’s beer, cider, or-a 
pecial treat — how about some chilled white 
e? (Car drivers had better stick to tea !) 


king the Food 
u are likely to have to carry your picnic some — 
tance, it’s better to take several small bags or — 
kets, which can be carried by different peo 
er than one huge one. 
Drinks can be hot or cold in vacuum 


be carried by two people) will hold both food and 
drink for quite a few people. If you want to pack 
something very cold, such as ice cream, in with 
the rest of the food, wrap it in newspaper so that - 
it is protected from the warmth of the other 
articles. It will then stay cold and firm. | 
Some insulated boxes are on the expensive side, 
but it is now possible to obtain much cheaper, if — 
less exotic, rope-handled picnic boxes, made from 
expanded polystyrene. 


A Reminder List 
You may want to take some, or all, of the following 
on your picnic: 
@ Food and drink (of course) — not SEAS ag the | 
salt and pepper. 4 
@ Unbreakable plates, bowls, beakers etc. ch 
@ Cutlery 4 
@ First aid box (including spray or ointment for 
stings and bites) 
@ Something to sit on and lay the food out on 
(a large blanket would do for both) 
e A roll of kitchen paper 
e Water and a bowl (if you take a dog) 
- @ Sun hats 

e A bat and ball 
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veryone iS happy on he’ way with a few car games, : 
Here are a couple of ideas: 


Number Plate Race 

Fach player chooses a number between 1 and 9. 
On the word ‘Go’ players begin to look for their 
wn number on the number plates of passing cars. 
The one who reaches a total of twenty sightings 
first is the winner. 

_ If you were looking for the number 5, for 
instance, you could score a point if you saw a 
plate reading 358, and two points if it read 558, 
There’s no reason why two players shouldn't 

each score from the same number plate. 


Associations 

The first player says a word, then the next must. 
quickly follow this with a word suggested by the 
rst. For instance, the first player might say : 
Bird.’’ The next: ‘‘Feather.’’ The next: ‘‘Pillow"’. 
e next: ‘‘Fight.’’ And so on. Anyone who 
itates, or repeats a word, or cannot 
tisfactorily explain why he has chosen a 
particular word, is out, and the last one left is the 


~~. | eee 


git 
largely a matter of common sense, but here are a | 
few reminders: 
e Always shut gates behind you, even if you can't 
see any animals around. 
@ Keep clear of growing crops and private 


property. 


@ Take your litter away with you. This is not just 


_ because litter is unsightly — animals can hurt 


themselves on cans and bottles, and have died 
from eating plastic bags. One piece of glass can 
start a huge forest fire. 

@ Keep dogs on a lead if there are animals about. 
Even the most well-behaved dog can cause a 
flock of sheep to panic. 

e If you light a fire, choose an open place, away 
from trees and bushes, and make sure it is neti 


only out but cool before you leave. 


e And one last thing: though birdsong is Gian 
for most people, there are some picnickers 

who don't feel at home without their transistor 
radios. If you’re one of them, please don’t park 
yourself next to those who have come out in search 
of peace and quiet. | 


Open Air Games 
Work up an appetite with a game of French 
cricket, or pig-in-the-middle. Or try these: 


The Snake 


This is best played somewhere where you can 
decide on a rough boundary, otherwise the { 
players may go so far they’ll never see the picnic 


) proak at any point, one of the uncaught - 
fers can, by touching part of the snake, send ~ 
e whole snake back to the snake pit for 
assembly. ' 
The first player, who forms the head of the oy 
nake, decides in what order the others should be — 
‘caught. The game finishes when everyone is part 
of the snake. 


‘Dead Ants ; 
‘One person stands watching while all the others 
play Follow My Leader. When the watcher 
‘shouts: ‘‘Dead ants!’ all the players must lie on 
‘their backs, waving their arms and legs. Each 
time, the last one down is out. 
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Going Home 


i 


Remember to leave the picnic spot as clean and 
idy as you would like to find it. If there's no 
rubbish bin, take your litter home in a bag. 


For picnics, take along some disposable bowls ~ 
and a block of ice cream in an insulated container 
(or buy it on the way). Pack slabs of cake, an opel 
tart in a foil dish, canned or fresh fruit to accompan 
the ice cream. If the weather turns nasty, the food 
will taste just as good at, home. No time to prepares 
a picnic before you set out? Buy some meat pies 
or sliced meat, fresh tomatoes and cucumber and 
crusty rolls on the way, and finish the meal with 
some cheese and individual ices. Try Brazilia or 
Cornetto or Jamaica Rum and Raisin Choc Ices for 
the grown-ups, with King Kong, Tom & Jerry or 
Mini Milk for the children. Why not round off the 
meal with a box of Dark Secrets, those delicious 
chocolates with ice cream centres ? 


STRAWBERRY SPECIALS 


1 Family Sweet Strawberry Split ice cream 
8 oz (225g) strawberries 
‘6 shortbread biscuits 


Cut the ice cream into six slices and put each on a 
plate. Surround with strawberries and stick a ; 
shortbread biscuit into each portion of ice cream, 
6 servings 


GOLDEN DAYS 


1 Family Sweet Cornish Dairy ice cream 

2 oranges 

802 (225g) canned peach slices 

8 02 (425g) canned pineapple cubes 
d divi it 


sTCNIG SLICES 


| Family Sweet Neapolitan ice cream 
tube Wall's Raspberry Dessert Sauce 
Slab sponge cake 


mut the sponge. cake into 12 squares. Cut the ice 
ream into six slices. Put six sponge squares on to 
dividual plates and top each with a slice of 


e cream, Cover with remaining pieces of sponge - if 


ke. Pour on the sauce. 


8 oz (225g) granulated sugar. 
14 oz (40g) cocoa 

802 (75g) self-raising flour 

+ teaspoon salt 

2 eggs 

2 tablespoons (30ml) milk 

4 oz (100g) melted margarine 


Stir together the sugar, cocoa, flour and salt until 
the mixture is evenly coloured. Beat the eggs and 
milk together and beat into the dry mixture with 
the melted margarine. Put into a greased 8- by 
12-inch (20- by 30-cm) rectangular tin. Bake at 
850°F (180°C or Gas Mark 4) for 30 minutes. Cool ii 
the tin and cut into twelve or fifteen squares. Serv 
each square with a scoop of Viennese Cream 
Toffee ice cream on top. 

_ 12-15 servings 


ENTERTAINING 
FRIENDS TO 
A BARBECUE 


Some people’s idea of a barbecue seems to be to 
keep you waiting a couple of hours for a burnt 
chicken wing, but a thoughtful ‘‘cook-out’’ fan will 
conjure up a really interesting meal, that is all the 
more delicious for being cooked and served out 
of doors. 


The Fire 

A barbecued meal is, of course, only as good as 
the fire, For this, you need one of the various 
types of ready-made barbecue units, many of 
which have adjustable air vents and grill heights, 
Or you can make a less sophisticated one yourself 
by resting a gridiron of some sort (a metal shoe- 
scraper works quite well) on a few bricks. The 
charcoal should be placed under the gridiron, on 
2 surface of brick, stone or concrete. 

Light your fire an hour or so before you want to 
start cooking, as it takes a while to build up the 
right amount of heat. Make a pile of charcoal 
chips or briquettes) and sprinkle over it some 
3arbecue Starter. Light this, and leave it to burn for 
about twenty-five minutes, then rake the burning 
sharcoal out flat, cover it with more charcoal, and 
eave it for half an hour. By this time it should 
oe glowing nicely, but Seed not be ee 


Other Equipment 

tis handy to have a table nearby, on which you 
ran place 

Barbecue skewers (and erdinary © meat skewers, 


tools) 
@ A dish on to which you can put the food Ges 
it’s cooked 

'@ Barbecue sauce and an old pastry brush 

_@ Seasoning 


You may also need fire tongs, a fan or bellows, 
and, if your barbecue is of the brick-and-shoe- 
scraper variety, a couple of extra bricks so that 
you can make the grill higher and cook the food 
more slowly. Keep a bottle of water handy for 
sprinkling on flames if the fire flares up. 

And you will certainly need an apron. 


Barbecued Food 
Sausages, chicken pieces and steaks are fairly 
obvious choices, but you could also try 
Kebabs (meat and vegetables threaded 
alternately on to skewers) 
Hamburgers 
Hot dogs 
Cutlets and chops 
Pork spare ribs 
_ Lean ham steaks 


Corn on the cob) these can be cooked, wrapped 
Jacket potatoes in foil, in the charcoal 


Trim any excess fat from the meat, or it will 
drip on the fire, causing it to flare up. 
Meat and poultry are all the better for being f 
_ dipped in a marinade an hour before cooking. 
_ (Combine equal quantities of lemon j juice, olive 
_ oil, tomato juice and cider or white wine, way . 
_ Worcester sauce and soy sauce to taste. § 
with salt and pepper.) 
While it's cooking, you can b 
é Sc 


Ly lel teen 


saucepan with butter, add vinegar, tomato 
ketchup, soft brown sugar and Worcester sauce. 
Aim for a sweet and sour flavour, but go easy on 
the sugar. Season with salt and pepper. Put itina 
blender, if you have one, and it will come out 
thick enough to spread smoothly on the meat.) 
The smell of food cooking on a barbecue is 
irresistible - and even more so if you throw a few 
sprigs of aromatic herbs on to the glowing coals, 


What to Drink 

Cold beer or lager or cider (sweet and dry) are . 
very suitable, as is wine. Or you can make a cold 
fruit cup and serve it in a punch bowl or out of 
big glass jugs. 

For a fruity red wine punch, try Sangria 
(pronounced san-gree-ya). To make about three 
pints, pour into a bowl 1 litre of red wine, half 
a (large) bottle of fizzy lemonade, and. 1 glass of 
brandy (optional). Add plenty of ice, and caster 
sugar to taste. Float slices of apple and orange 
on the top. You can also add any other fruit which 
comes to hand (strawberries in season are 
delicious) — and the odd slice of cucumber 
enhances the flavour immensely. 


doesn't ae ee mean that anything Upecuian 
than j jeans is out. 

This is the perfect opportunity for the host to 
show off his most exotic beach shirt, or cowboy- 
style denim. The hostess, too, can go Wild West, 
in frilly broderie anglaise or open-necked shirt 
plus neckerchief. 


Eating out of Doors 
As well as making sure there is somewhere for 

_ everyone to sit, provide your guests with as many 
tables as possible. You could even go for the 
“bistro’’ look, with gingham tablecloths and 
candle-lights. 

Well away from the barbecue (so that you are 
left with room to cook in peace) you will need a 
fairly large table for the plates, knives and forks, 
napkins, salt and pepper, bread, butter and salad 
bowl (assuming you will want.to give your guests 
something to go with the meat). If there is room, | 
_ the drinks could also be served from here. 
To save your guests being eaten alive by 
_ midges and mosquitoes, try to get hold of some 
-slow-burning insect coils. If these are hard to , 
find, incense sticks can be quite effective. In 

either case, have plenty of them around. | ay, 

Lighting ; 
If you’re entertaining at night, switch on some of — 
the house lights, so that light spills out from rakes 
- and windows. 
If you have some kind of outside fightin, 
. already, it’s a great help, but don’t bring the 
H Christmas tree nant out of doors. Electrical Fah 


waiereroerie: f 


Candles tend to be blown out by the slightest 
breeze, but you can make them into very attractive 
lamps by sticking them into jam jars and taping 
coloured paper around the outside. A dozen or so 
little red lights dotted about the garden can look 

‘most attractive. 

Cover one or two of the jars with white tissue 
paper, and use these to light the tables where the 
food and drink are. 


Music 
You can help the occasion go with a swing by 
‘treating your guests to a little music. 

The simplest way to do this is to move a record 
player near an open window. Begin with lively, 
up-beat music (not too loud, or your guests won't 
be able to chat) and move on to a slower tempo as 
the evening wears on. 

_ Perhaps, when the eating is over and the glow 
of charcoal begins to fade, you and your guests 
‘will find yourselves dancing under the stars. 


AT YOUR BARBECUE 


It’s nice to have something sweet to eat after the 
grilled meat and salad at a barbecue. Keep ice 
cream in an insulated container near the amet 
and prepare and chill the ‘‘trimmings” 

beforehand. It only takes a minute to put together — 
a barbecue sundae or shake, or to pair the ice 
cream with cake or fruit. 


PINEAPPLE SCOOP 


1 Family Sweet Jamaica Rum and Raisin ice cream 

1 medium pineapple | 
2 tablespoons (30ml) Kirsch 4 
1 oz (25g) caster sugar an 
4 pint (125ml) double cream aot a 


_ Cut the pineapple in half lengthwise. Cut out the i 
centre core from each half. Scoop out the 
pineapple flesh and cut into small pieces. Put into — 
a bowl and leave in the refrigerator for 2 hours. 
_ Whip the cream to soft peaks. Put the cream in 
the base of the pineapple halves and top with 
pineapple and juices. Scoop the ice cream over 
the pineapple. Cover with clingfilm and put into - 
the freezer or the ice-making compartment of the 
refrigerator for 30 minutes before serving, 
. 4servings 


FRUIT QUENCHER 
1 Family Sweet Golden Vanilla ice cream 
_ 4 pint (250 ml) orange Juice : 
+ pint (125ml) pineapple juice 
pint (125ml) lemon juice 


i 


[2 maraschino cherries 

+ pint (125ml) maraschino juice from cherries 
§ pint (250ml) ginger ale 

] tablespoon (15ml) honey 


Mix the orange juice, pineapple juice and lemon - 
juice. Drain the maraschino juice from a bottle of 
sherries, measure, and mix with the fruit juices. 
Add the ginger ale and honey and chill 
thoroughly. Cut half the ice cream into small 
pieces and stir into the juices until well blended. 
Put into tall glasses and top with scoops of ice 
cream. Decorate with sliced cherries. 

6 servings 


CHOCOLATE STRAWBERRY SUNDAES 


] litre Rich Chocolate ice cream 
] Ib (450g) strawberries 

J orange 

] oz (25g) caster sugar 

I] oz (25g) flaked almonds 

3 fl oz (75ml) double cream 

2 oz (90g) plain chocolate 


Clean and hull the strawberries. Grate the rind 
from the orange. Remove the pith and cut the 
Orange in crosswise slices and cut each slice in 
quarters. Toss the strawberries in the orange rind 
and caster sugar and mix with the orange pieces. 
spread the almonds on a baking tray and toast — 
under the grill until golden brown. Put a scoop 
of ice cream in the bottom of each serving glass 
and put some of the strawberry mixture on top of 
each. Top with a whirl of whipped cream and 
sprinkle on grated chocolate. 

4 servings 

— 4 


E Neapolitan Family Sweet ice cream or Soft Scoop. 
Py eed Prutiny 

4 oz (100g) small strawberries 
4 0z (100g) raspberries 
4 oz (100g) redcurrants 
4 maraschino cherries 
4 teaspoons (20ml) maraschino juice from cherries 
1 tablespoon (15ml) brandy | 


Prepare the fruit before beginning to seperate 4 
_ the servings. Hull the strawberries and remove 
_ stems from raspberries. Leave the redcurrants on 
_ their strings. Drain the cherries from their juice, — 
-and measure out the juice to mix with the brandy. 
Put a scoop of ice cream in each glass andtop 
_ with strawberries. Put in more ice cream and 
then top with raspberries. Add more ice cream 
and decorate with strings of redcurrants and - 
_ cherries. Pour'on the mixture of maraschino j juice 
and brandy. , ay 
4 servings th bel 


CARIBBEAN COCKTAIL 
I Family Sweet Jamaica Rum and Raisin ice cream 
I pint (600ml ginger ale . 
_ 1 1b (450g) canned fruit cocktail 
_ 4 mint sprigs 


_ Pour the ginger ale into a freezer container and 
_ into the freezer (or the ice-making compartment 
of the refrigerator). Leave for about an hour un 
almost frozen. Spoon into glasses and top with _ 
drained fruit cocktail. Put a scoop of ice cream 0 
each serving and decorate with aR 
-6 bhutan 


} 


GINGER ORANGE SHAKES 
} Family Sweet Golden Vanilla ice cream (or 

1 Sliceable litre) 
- pint (875ml) milk 
} oranges 
} pieces stem ginger 
- oz (15g) sugar 
Srate the rind from the oranges and squeeze out 
he juice. Keep back 2 teaspoons (15ml) orange 
ind. Put 14 blocks of ice cream into an electric 
slender with the milk, orange rind and juice, 
shopped ginger and sugar, and blend until smooth. 
our into chilled glasses. Cut the remaining ice 
ream into wedges and put pieces in each glass. 
prinkle with reserved orange rind. 
5 servings 


INFORMAL 
BUFFET PARTIES 


Most people enjoy going to parties but I find 
throwing one just as much fun. And the more 
informal the party, the more fun there usually is to. 
be had, simply because the majority of us love 
letting our hair down. (Mind you, there are limits!) 

If youre going to lay on a buffet lalways think its 
vital to have lots of room in which to “eat, drink and 
be merry.” Plenty of space hasa lot to do with that — 

_ very important easy, comfortable feeling. 

The trouble is that it’s not always easy to find that 
space, especially indoors. The best solution of 
course is to overflow into the open air, ifyoucan. — 

In this case though do make sure how many 
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guests are going to turn up. It's essential to match 
the numbers to the area youre going to put them | 
in. Four or five friends huddled in the corner ofa 
paddock can look awfully lost and lonely, and it’s 
just as bad to have a large crowd crushed shoulder. 
to shoulder on a patio. Theyre bound to spill food, 
drink and cigarette ash all over each other. ° 

Ifyou tailor your guest list to your space, 
everyone will relax and enjoy themselves - not 
least you. 
_ But whether the party's inside or out, as far as Im 
concerned music is a must. Softly, as a background 
to start off with, then a bit louder so the dancing will 
follow on quite naturally. Whats more if you eat 
drink and dance in the right order you'll keep 
going into the wee small hours, and feel none the 
worse for it all in the morning. You might even feel 
better for the night before. But beware if you 
muddle the mixture. I'm virtually a teetotaller, but 
Tve had loads of hangovers by proxy... on soda 
water, which is mighty unfair! 
_ Plenty of drink must be laced by plenty of food, 
and both should be diluted with lots and lots of 
dancing. By the way, do drink a large tumblerful of 
cold milk before you start the evening. It really 
does coat the tummy, and protects the head during 
the lively hours to come. 
_ Allyou need now are those good friends to share 
your super spread, and I'm sure you've got lots 


Se 
ee 


Have Fun! 
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Entertaining a large number of people is not 
necessarily any more difficult or time-consuming 
than giving a formal dinner party for six. The 
secret is to keep everything very simple and to 
plan your preparations thoroughly. 

Invite as many people as you can comfortably 
accommodate and your budget will allow. 


Parties with a Theme 
If you want to give a party that’s a little out of the 
ordinary, here are some suggestions : 
e A Regional Party : 
(e.g. North Country) 
_ with typical local dishes g my * 
@ A National Party 
(e.g. Italian or Chinese) 3 
serving native foods and (\ 
wines 
@ A Tramps’ Supper 
(bread, cheese and 
jugs of wine, for guests dressed as hoboes) 
e@ A Come-As-You-Are Party, where guests must 


: _. be dressed in whatever they were wearing 


when they received your invitation 


_. @ A Funny Hat Party, where no one is allowed 


through the door without some kind of dotty 


_ headgear. Prizes could be given for Most Ni 


) Clamorous Hat, Hat Most Like Its Owner, etc: 


in Invitations ; 
It's best to invite people by card o ett r. Send 
these fae ares f #0, four eck ahea 


could write out the details on a sn 
Something like this would be appropriate: 


ante sect 
ee. 


Sotuteg 5 ~Junecok. Spm... 


a The Arenas, 


guests will be very happy with a plain, 

straightforward meal, nicely served and easy to 

eat. 

ic Spaghetti, lasagne, moussaka, goulash, cold 

chicken i in curry sauce, chili con carne, quiche aN 

lorraine — all these are simple to prepare in large 

lantities. Or you could serve a selection of cold 

meats, carved at the table. 

‘Salad can be served in a large bowl, or its 

various components can be set out in separate 

dishes — it depends to some extent on the size of 

our table. 

Supply plenty of very fresh bread (French 
loaves are always popular), with butter and a 

‘s lection of cheeses. Hot garlic bread is nice, too. 

If you are short of chairs and tables, make sure. 


- winter, so buy three bottles of red to every two 
of white when the weather is cold, but reckon on © 
equal quantities of each in the summer. 

White wine should be kept cool (in the bath, 
if necessary, with plenty of ice), the bottles being 
brought to the bar only when needed. 4 

If you are catering for large numbers, you should — 
be able to buy the wine on sale or return — and 7 
your wine merchant will probably agree tolend 
you some wine glasses. Don't forget to buy afew 
bottles of non-alcoholic drinks as well, not only for — 
teetotal guests but also for those who have to 
drive home afterwards, : 

You may decide.to give a Bottle Party, where 
each guest is asked to bring a bottle. This is fine, 
but don’t mix up a wine punch (or, if you do, keep © 
the bowl under observation). Assorted wines and 
spirits tipped into it will probably do it, and the 
guests, no good at all. 


Getting Ready 
On the day of the party, put away any unnecessary — 
ornaments, clean and tidy the house and move ~~ 
furniture away from the main traffic areas. Try to — 
avoid, however, ending up with a room bare 


Pareet for See SL mf ne the bien Chai 


A few flowers will add to the party atmosphere, 
and so will cleverly planned lighting. Overhead 
lighting can be harsh, and a few strategically 
placed table lamps can be very effective. Don't 
have the lighting so low, though, that your guests 
can’t see properly to eat. 

Make sure bedroom and bathroom are tidy and 
ready to cope with large numbers. It’s nice to 
leave tissues, hair spray, needle and thread, 
pins, etc. on your dressing-table for everyone's 
running repairs, 


The Buffet Table 

Guests, when helping themselves, usually work 
their way from left to right along the table, so set 
out a pile of plates on the left, then the food, then 


sauces, seasonings and ressings n 

- cutlery and napkins. ; f 

_ Decorate the table with flowers aidan fruit (if i 
_there’s room) and a couple of tall candles, | 
It's better not to bring in the dessert until you 

have cleared away the main course, as absent- 

minded guests have been known to pile their 

plates high with everything within reach. 


_ ‘The Bar 
If it’s a large party, it’s simplest to let your guests 
help themselves. Set out the bottles, jug or punch 


a _ bowl on a well-protected table (there always seems — 


out. Make sure you're ready yourself, too, so that. 


to be a few small spillages) with plenty of wine 
glasses. It’s as well to have a few extra glasses, as __ 
some guests are very good at putting their glasses " 
down and then “‘losing’’ them. ‘ 
_... Keep a damp cloth folded tidily at the side of 

_ the table for mopping up spills. ) 


Ks Your Guests Arrive i 
It’s always awkward being the first quest to arrive, 4 

_ standing in the middle of an empty party room. a 
_ It helps if you put some music on before anyone is 
- expected, and have the first few glasses poured _ 


_you can talk to the first guests until the room 
begins to fill up. 


Music and Dancing } ; . a 
_ Up to the time the food is served, any music you i 
have on is likely to go unnoticed, as-guests will be 


P ce busy chatting. After dinner, though, when the 


ae and listen for a while, or even to get up and dance. 


pace has slowed a little, they may like to sit back» 4 


As not everyone will want to dance, it's better 


airly fast and lively, the other for the slow 
smoochers. 


‘After the Party 

When the last guest has gone, get a big tray and 
carry all the dirty china and glass into the kitchen. _ 
Empty all the ashtrays and open the windows fora 
few minutes. Soak the plates in the sink, put the 
cutlery in a jug of soapy water, and splash a little 
‘water into each wine glass (this makes them far 
easier to wash up the next morning). Leave the , 
rest. After all, tonight you’re the Hostess with the 
-Mostest. Tomorrow is another day... . 


re 


| STRAWBERRY SHORTCAKE ‘4 


If you’re fond of informal parties, always keep 
_ some ice cream in stock, and one or two simple 


cakes, some fresh fruit, and a packet of chopped. : 


“nuts. It only takes a few minutes to put together a 


delicious surprise sweet. If you know some of your 
friends are slimming, use Slimice with fruit to give © 
them something sweet to finish a buffet meal 
without loading on the calories, ! 
For ease of serving, keep some Brazilia or other 
complete dessert products in the fridge or freezer, 
to serve immediately as required: e.g. Tubs 
(Strawberry Sundae, Choc ’N Nut Sundae) or 
unusual choc bars such as Midnight Mint or 
Jamaica. 
In the recipes which follow, the quantities given | 
are fora fairly small number of servings. If you 
are catering for a horde of guests, you can multiply 
the quantities, or, of course, give your guests a 
choice of two or three desserts> 


1 Family Sweet Strawberry Split ice cream 
8 oz (225g) plain flour 
4 oz (100g) butter — 


.8 oz (75g) icing sugar 


2 egg yolks 


| 4 tablespoons (60ml) redcurrant jelly 


8 oz (225g) strawberries 


‘serving, 


Honeydew melon 


shill the melon and cut into six slices. Scoop out 
seeds and put slices on to a serving dish. 
a portion of ice cream on each melon slice. 
the orange crosswise, and put an orange 
each ice portion. Decorate with sprigs 


Ary 
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CHOCOLATE MAPLE STACK 4 
1 Rich Chocolate Sliceable Litre ice cream 
4 oz (100g) plain flour 

1 teaspoon (5ml) baking powder 

I teaspoon (Sml) sugar 

4 teaspoon (2.5ml) salt 

2 eggs 

7 fl oz (175ml) milk 

4 0z (15g) melted butter 

+ pint (125ml) maple syrup 

1 tablespoon (15ml) brandy 


Sift the flour, baking powder, sugar and salt 
together. Pour in the eggs and milk and mix with 
a wooden spoon to blend well. Stir in the melted 
butter, but do not overmix, as the pancakes will — 
be lighter if the batter is not too smooth. Grease a 
frying pan very lightly. Pour in the batter froma ~ 
jug, and cook each pancake for 2-3 minutes until 


8 oz (225g) digestive biscuits 
oz (350g) fruit mincemeat 
large eating apple 

i Sy Jemon juice 


oul 


oiling pin. Stir the crumbs into the syrup and 
ess into an 8 inch i ah cm) loose-bottomed flan 


cook in a little water until just tender. Cool 
and stir into the mincemeat. Fill the flan case with 
L ope eit and top with scoops of ice cream. 


crim) 


Ra Rich Chocolate Sliceable Litre Ice creat 
4 oz (100g) walnut halves 

4 pint (125ml) double cream f) 
Put scoops of ice cream into incivideal bowls or t . 
glasses, putting a few walnuts between the layers — 


_ of ice cream. Top each serving with a swirl of 


whipped cream and put a walnut on each. 
4-6 servings 


- ROMAN CHERRIES 


Soft Scoep Tutti Frutti ice cream 
1 Ib (450g) canned pitted black cherries 
1 tablespoon (15ml) brandy 


Drain the can of cherries and put some of the 
fruit in the bases of four serving glasses. Fill the — | 
glasses with scoops of ice cream. Mix the brandy — 
with 3 tablespoons (45ml) cherry juice and pour 2h 
over the ice cream. Top with re cherries — 
and serve at once. 
 4servings 


CHOCOLATE GINGER COOLER 
I Family Sweet 77 ice cream 

12 oz (850g) ginger biscuits 

2 oz (50g) butter 

4 oz (100g) plain chocolate 

8 bananas 

Juice of $ lemon 

1 tablespoon (15ml) maple syrup 


- Crush the biscuits fairly finely with a rolling pin. — 
Put the butter and three-quarters of the chocolate 
into a saucepan and add the biscuit crumbs. __ 
_ When the butter and chocolate have melted. and 
Suan the ot aad ee pres them into Bi 


ream Lost frickld the maple s syrup over the ice 
eam. Grate the remaining chocolate over the 
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SPECIAI 
CELEBRATIONS 


With my name Noele (I belong to that small group 
of people who were born on Christmas Day) I feel 
particularly qualified to talk about special 
occasions! 

Some people may think that having your 
birthday on Christmas Day means missing out on 
a separate celebration, another landmark in the 
yéar. But to me the pleasure is doubled. 

Because for me, what makes a Special Occasion - 
really special is getting together with people who 
mean a lot to you. Old friends, long lost Aunties, 
children who seem to have put on 3 ftand § stone 
ina matter of months, recent acquaintances that 
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me 


(And if you've got more an one thing to 
brate so ach: the better) | 
What would a wedding be without at least one 
dy spending most of the day behind herhankie? — 
Christmas without children getting up at the 
ack of dawn to see what Santa’ brought them? 
unties in their Easter bonnets, Uncles telling the 
same jokes at the anniversary party that they told 
the wedding, theyre people who really make 
e occasion, | 
And whether youre celebrating Christmas, or 
the Christening ofanew born baby,oranyother: 
ippy event, one thing remains thesame.Andthat _ 
the sense of warmth and security that comes 
mm being with your favourite people, the ones 
u know you can rely on to enjoy with you the real 
init of sie occasion. 


_ ADAY TORE 


Weddings 


If there's room, have the wedding reception at t 
home — in a hired marquee on the. lawn if there ) 
isn’t enough space indoors. ; 

Whether you offer the guests snacks, a buffet 
lunch or a full sit-down 
meal is a matter of 
personal preference. 
But it’s worth bearing in 
mind the time of day. 
Not many people have 
room for a three-course 
meal at three-thirty if 
they've had lunch at 
one. Quite a good compromise is to settle for 
substantial snacks — vol-au-vents, sausage rolls, 
baby quiches etc. — which can be eaten standing 
up and save all the bother of plates and cutlery. 

If the reception is a large one, it’s customary ; 
for the bride and groom, together with their 
parents, the best man and bridesmaids, to line up — 
by the entrance so that they can greet each guest. — 
As soon as the guests have been greeted, they 
should be offered a drink. A wine punch is very 
suitable, if you want to save the champagne for 
the toasts. 

When the guests have finished eating, one of — 
the men present (perhaps an uncle of the bride) 
should call for silence. This is the time for 


- cake-cutting and speeches. Everyone who has to ~ 


_ speak should be reminded several days in ae 
- advance, so that they have time to She dep 
something short and to the point. - 7 


After the cutting of the cake, beri bride's fathe 


Je and gr ridegroom replies, 
g the bride’ s parents for the wedding, and, 


anking the guests for their presents. He then 
oposes a toast to the bridesmaids. The best 


The cake, which has been cut up during the 
eeches, is then handed round. 


en you get back from the church, serve cold 
ipagne immediately, accompanied by both 
and cold titbits, such as sausages on sticks and _ 
ini bridge rolls. 
One of the Godfathers should propose the health 


ening cake. At an 


Viva tea is usually most welcome at this s 


Birthdays 
_ Young children love to have a tea party, as 
described in Chapter One, but for teenagers and 
grown-ups a good way to mark the occasion is to ~ 
make them guest of honour at a special dinner ‘ 
party. This can be for both family and friends. 4 
f At some stage, the guests should drink the 
_ health of the birthday boy or girl, and a cake, 
complete with candles, should be cut at the end of 
the meal, while all the guests sing “Happy ¥ : 
Birthday to You”’. 


Anniversaries : 
An anniversary is the time for a family get-together. 
On this occasion, perhaps you can call on other ~ 
members of the family to help you put together a — 
really sumptuous feast. If each person bringsa 
different dish, it’s possible to end up with an * 
instant banquet — which nobody has had to spend ~ 
days preparing. i 
For a silver wedding, it’s fun to decorate the _ 
table to a silver theme, with a special cake, 
complete with twenty-five candles, as the 
centrepiece. 
_ Needless to say, this is the one time when the My, 
_dinner party seating rules go out of the window. — ; 
The happy couple must, of course, sit side Dye. 
side. 


New Year’ s Eve vs 
As your guests are supposed to be feeling lively ; ' 
midnight, not half asleep, the timing of your party 
is fairly crucial. You can offer them a late suppe 

(i.e. invite them for 9 and serve the 
have an even later start time (sai 9, .30 


Provide only snacks, on the assumption that they 
will have had a proper meal before they arrive. 
_Lay on plenty of good music for dancing, 
saving the slower records for after midnight. A 
- hot red wine punch would be just the thing for a 
- cold night and should help to ease the passage of 
. the old year. 
Just before midnight, turn off the music and 
_ switch on the television and radio, so that the 
_ guests can hear the chimes of Big Ben. After 
_ everyone has sung ‘‘Auld Lang Syne’’ and wished 
_ each other ‘Happy New Year’’, a ‘‘dark first- 
footer’’ should appear at the door, complete with 
a lump of coal for good luck. 
If you are Scottish, Hogmanay entertainment 
will be second nature to you. And even if you’re 
not, you might like to celebrate the New Year by 
' bringing in a steaming haggis (which should be 
' washed down, of course, by Scotch whisky). 


SS aay 


Easter 
Though a Christian festival, Easter has many 

_ customs which are pagan in origin. Easter eggs, 

_ for instance, were exchanged at spring féstivals 
as a symbol of fertility and the renewal of life. 

_ On Good Friday, the custom is to serve hot 
cross buns for tea, followed by a fish supper. 

' On Easter Sunday, there’s roast spring lamb for 
lunch, with simnel cake for tea. 

_ The children, however, seem to spend most of 
the day guzzling their Easter eggs. 


i 
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1) Se onhic ayes or wax crayons. A who 
Easter egg people, complete with paper hats, 
looks marvellous on the breakfast table. 
Small chocolate eggs can be hidden about the — 
garden, and this is a good time to invite neighbours 
and their children round for an Easter Egg Hunt. 
While the children are busy in the garden, their — 
parents would appreciate a glass of sherry and 
_ perhaps a hot cheese straw or two. 


 Hallowe’en i 
_ October 31st, the eve of All Saints Day, is a 
traditionally the time when phantoms walk the —T 
earth and witches take to their broomsticks. ~ ; 

In the United States, it is customary for children — 
to dress up and call on their neighbours, crying 
“Trick or Treat’’ 

Unless they are “paid 
off’’ with sweets, they 
are then liable to do 
something most 
unsociable, such as 
letting down the tyres 
of your car. 

There'll be no nasty 
tricks for you if you 
treat your friends to a | 
Hallowe’en party. 
Decorate the house with 
cut out flying witches 
and pumpkin heads, 
and serve Witches’ 
Brew (any concoction 
you care to make) and 
Spook Stew. 

Your El raihae must, of course, come 2 suitably. 


vie midnight, the EOL are supposed to 
: return to their tombs, but whether or not your 


his is the one time of year when we open our © 
urses, our store cupboards and our front doors, 


sitement of the children, the exchange of ae 
sents, and, of course, the traditional Christmas 
Bhs i . 
n many ways, Christmas Dinner is one of the 
siest meals of the year. The menu hardly varies 
om year to year, but, far from being boring, it is 
he more welcome because of its familiarity. Reva 
ather than interfere with the habitual Christmas 
meal, why not surprise the family with a 
ial Christmas Eve supper — a light fish dish, 
aps — or a Boxing Day lunch that doesn’t 
msist of cold turkey and mince pies ? 
_ Welcome guests at Christmas time into a warm, 
v conte house. A lighted Christmas tree, 


ae 


rig ‘of mistletoe — all these add to the seasonal 
L osphere. And a few ge from a hry tree, 


_. then heat and stir over the hot water until the 

- mixture is slightly thickened. Meanwhile, stir the 
- gelatine into 2 tablespoons (30ml) cold water in a 
- small bowl and stand the bowl ina pee of hot 


“FOR ‘SPECIAL . 
OCCASIONS Oia 


Use.a little imagination when you're makingice 
cream sweets for special occasions. Golden 
Vanilla ice with citrus fruits make a graceful ; 
tribute for a Golden Wedding, for instance. =~ 
Traditional Christmas fruit mincemeat begins to __ 
sparkle when paired with Cornish Dairy ice 
cream and perhaps a little of the Christmas spirit _ 
(such as brandy or rum) poured over. At Easter, 
the golden look is popular again, while a summer 
engagement or wedding party can be celebrated _ 
with soft summer fruits and ice cream. And why 
not something dark and mysterious like Rich 
Chocolate or Midnight Mint flavours for Hallowe’en * > 


a 


GOLDEN EASTER GATEAU 


Soft Scoop Golden Vanilla ice cream 

1 pint (500ml) milk 

2 oz (50g) sugar 

F eggs 

4 oz (15g) gelatine 

_I lb (450g) canned pineapple cubes — 

_ 24 sponge finger biscuits 

Heat the milk in a saucepan until small bibles 
rise to the surface. Separate the eggs and put the ~ 
yolks into a bowl which will fit over a saucepan of — 
hot water. Pour in the hot milk and add the sugar, 7 


SS eae ee 


eo 


pS 
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Sipe 


e tin with removable base. Stir the remaining. 
eapple juice into the cooling custard. When the 
ustard mixture is beginning to turn syrupy, 

hisk the egg whites to a froth and fold into the - 
custard, together with the pineapple cubes. Pour 
to the lined tin and leave to set for 34 hours. 
Remove the cake tin and top the gateau with 
spoonfuls of ice cream. If you like, decorate with 
mall Easter eggs and chickens. 


TRAWBERRY BOMBE 

ft Scoop Strawberry ice cream 
eringue halves 

4 oz (100g) strawberries 

4 pint (250ml) double cream _- 


in to make this sweet. Scoop ice cream into 
basin and press it to the sides to give the basin 


ad chop the strawberries. Whip the cream a 
$0 oft peaks. Reserve half the cream and mix the 
Sst with the meringue pieces and strawberries. 

1 the centre of the ice cream mould and top _ 
h a layer of ice cream. Smooth the top and 
to the freezer for 2 hours. To serve, turn out - 

to a serving dish and garnish with whipped | 
and a whole strawberry on top. 


rvings 


‘Soft Soup SeEWbery ice cream ae 
202 (50g) grapes 
1 banana 
2 teaspoons (10ml) lemon juice 
16 canned peach slices 
2 oz (50g) raspberries 
_. 4 pint (125ml) double cream 
$02 (15g) caster sugar 
Peel the grapes and remove the pips. Slice the 
banana and dip in lemon juice to prevent 
__ browning. Put scoops of ice cream into individual 
bowls. Mix the grapes, banana slices, chopped 
_ peaches and raspberries and pile on to the ice 
_ cream. Whip the cream with the sugar and pipe on 
top of the fruit. 
4-6 servings - 


CRUNCHY CUPS 


Soft Scoop Cornish Dairy ice cream 
I packet Nice biscuits 

_ 40z (100g) butter 
| 1 small can mandarin oranges 


Sauce 
402 (100g) Demarara sugar 
_ 4 tablespoons (60ml) golden syrup i 
1 oz (25g butter) 
_ 2 tablespoons (30ml) water 
Juice of lemon 


_ Crush the biscuits into fine crumbs with a rolling 
_ pin. Melt the butter and stir in the crumbs. Press 
into 6 individual flan cases, set, and turn out 
carefully. Make the sauce by dissolving the sugar 
and syrup gently over low heat. Add the me 
water and on juice and simm ™ 


case and arrange : 
| mandarin oranges around the ice cream. 
on sauce and serve. 


LLOWE’EN SHAKE 
Rich Chocolate Sliceable Litre ice cream 
int (250ml) milk 
Zz (15g) caster sugar 
ablespoons (380ml) strong black coffee 
drops rum essence 
Pint (125ml) double cream 
OZ (25g) chopped nuts 
naraschino cherries 


% 


lender with milk, sugar, coffee and rum essence, © s 
nd ce smooth and pour into four tall pan 


ISTMAS SUNDAES 

Family Sweet Neapolitan ice cream 
oz (225g) fruit mincemeat 

Jespoons (380ml) brandy 

t (125ml) double cream 


: c the mincemeat with the brandy. Put a scoop 
ce cream into each ee and cover with a 


GOLDEN SALAD 


Soft Scoop Golden Vanilla ice cream 
3 grapefruit 
_ 2 oranges 
J small can mandarin oranges 
6 maraschino cherries 


Cut the grapefruit in half and scoop out the flesh 
carefully, With a sharp knife, cut the edges of th 
grapefruit into a decorative serrated pattern, 
Take the pith from each grapefruit segment. Pe 
_ the oranges and divide into segments. Mix the 
grapefruit, oranges and mandarin oranges, 
draining off any syrup. Put scoops of ice cream in 
each grapefruit shell and arrange the fruit around © 
_ the ice cream. Put a maraschino cherry on top d 
each serving. This would be lovely for a Golden _ 
_ Wedding celebration. Cae a ees : 


pberry y Ripple Sliceable Litre ice cream 
(1 00g) plain flour — 


the ‘alk and melted butter. Beat well until the batter 
; smooth and creamy, then stir in the remaining 
lilk. Heat a little lard in a frying pan and pour in 
ittle of the batter so that it just covers the bottom © 
the pan. Turn each pancake when it is golden 
own. When all the pancakes are cooked, roll 


ch one round a slice of ice cream and decorate 
halved grapes. 
ervings 


OLD AND SILVER PIE 
Soft Scoop Golden Vanilla ice cream 
‘Lemon Sorbet 
(225g) digestive biscuits 
oz (50g) sugar 
(80g) melted butter 
ver cake balls 


sh the biscuits with a rolling pin and mix with 
é sugar and melted butter. Press into an 
-inch (20-cm) flan ring or foil dish. Chill until 
. Just before serving, cover the base of the Ee 
with Scoops of Golden N somes ice cream. Top \ 


ee Family Sivee! Neapolien ice cream 
202 (50g) glacé fruit 
- 202 (50g) glacé cherries 
Angelica © 
_. 402 (100g) pink ae white marshmallows 
2 oz (50g) chopped nuts 
2 tablespoons (380ml) brandy 


- Chop the glacé fruit, cherries and angelica and 
soak them in the brandy for 30 minutes. Cut the 
marshmallows into very small pieces with wet 

scissors, Mix the fruit, marshmallows and nuts. 
Soften the ice cream slightly and mix in the other ~ 
ingredients. Press into a chilled mould, cover and — 
chill in the freezer or the ice-making compartment 
of the refrigerator for 2 hours. Turnontoadish 
just before serving and, if you like, pipe with a 

little sweetened whipped cream. 
6 servings 


t ginger bene 


the raisins and brandy into a bowl and leave to 
1d for 2 hours. Crush the biscuits with a rolling 
tas fine crumbs. Mix the crumbs with the. 


Most families are happy to eat ice cream eve mee 
day, so keep in a variety of flavours, Don’t ae ; 
that Cornish Dairy or Golden Vanilla ice cream 
makes a wonderful topping to family favourites 
like apple pie, mincemeat tart or treacle sponge, 
or use ice cream instead of cream to top fresh or 
stewed fruit. | 

For Sundays or special occasions, keep Wall’s 
Dessert Sauces, wafers and chopped nuts in the 
cupboard and make up sundaes to each person 'g 
taste. For quick, nourishing meals for the children 
whirl up ice cream and milk in bei electric 
blender. y 

For a quick snack or solitary hited which chalk 
put on calories, try a mixture of Slimice and fres 
_. fruit (useful, too, for children who are getting ~ 
- tubby but find it difficult to give up sweet things). 


~ 


ICE CREAM THROUGH THE WEEK 


MONDAY SUNDAE 


Soft Scoop Raspberry Ripple ice cream 
8 oz (225g) canned peach slices 
2.02 (50g) chopped nuts 
Scoop ice cream into individual bowls. Top with 
_ drained peach slices and sprinkle on sea cly 


nuts. 
4-6 servings 


- TUESDAY TOPPERS 
177 Family Sweet ice cream 
4 Chocolate disgestive biscuits 
chocolate flake bars 


hirl of cream on top of each ice. Grate the 
ocolate on top of the cream. 


DAY THRILLS 


fall 's Dessert Hearts 
int (125ml) double cream 
oz (100g) fresh or frozen raspberries 


rystallized rose petals 


+a Dessert Heart on-each plate. Pipe double 
2am around the outside of each one and a whirl 
‘eam on top. Arrange raspberries on the 


the ice cream and put into an electric 
ar with the milk. Blend ce smooth and 


oe pint (125ml) double cream 
202 (50g) plain chocolate » 


Scoop ice cream into individual bowls. Top wi 
whipped cream and sprinkle on grated 
chocolate. 

4 servings 


SUNDAY SUNDAE 

1 Rich Chocolate Sliceable Litre ice cream 
1 tube Wall’s Chocolate Dessert Sauce 

2 0z (50g) chopped walnuts 

4 pint (125ml) double cream 

I teaspoon (5ml) caster sugar 

6 maraschino cherries 


Put cubes or scoops of ice cream into individual 

- glasses and coat with chocolate sauce. Sprinkle 
with chopped nuts. Whip the cream and sugar 
soft peaks and pipe on top. beet with cher: 
6-8 servings 


_ KNICKERBOCKER GLORY — 
‘Various flavours Soft Scoop ice cream ° 
I tube Wall’s Raspberry Dessert Sauce 
1 packet raspberry jelly 
a packet lemon jelly 
6 02 (225g) peach slices 
8 oz (225g) pineapple cubes 
2 oz (50g) chopped walnuts 
_ ¢ pint (125ml) double cream 
402 (15g) caster sugar ' 
_ 6 maraschino cherries 


‘Make up the jellies and leave to set, the: 
up with a fork. Drain the peaches an 
and chop the fruit Whip the « 


ca then more fruit, lemon jelly, ice cream 
Sprinkle with chopped nuts. Pipe on ba 
‘and top each glass with a cherry. 


amily Sweet Midnight Mint ice cream 


1 


rge eating apples 


0Z (50g) plain chocolate 
blespoons (60ml) golden syrup 


€ chocolate, syrup and butter into a small 
lover a pan ofhot water andleavetomelt, 
pee smooth and glossy and leave to get 4 ‘ 


t until the sugar has discoiyack Put in the 
ales and poach them until tender but unbroken. 
emove and drain well, and put into individual 
Cool well. Just before serving, put scoops 
eam on to each apple, top with chocolate 


ICED CINNAMON APPLE 
1 portion Slimice 

1 medium cooking apple 

2 cloves 
Pinch of ground cinammon 


Wipe the apple and take out the core. Press th 
cloves into the centre. Make a shallow cut into 
the skin half-way down, right round the apple. 

' into a baking tin with a little water and cover wit 
foil. Bake at 400°F (200°C or Gas Mark 6) for 30 
minutes until tender. Serve hot with a topping o 
Slimice and a sprinkling of cinnamon. 


1 serving (approximately 95 calories) 


PINEAPPLE SURPRISE 
-. 8 portions Slimice 
| fresh pineapple 
8 grapes 
Without removing the leaves, split the pineap 
from top to bottom. Scoop out the flesh and chop 
it into small pieces. Lay the two empty “boats” 
_on a serving dish and fill them with the chopped 
flesh. Just before serving, spoon on the Slimice 
and decorate with grape halves. — 
8 servings (approximately 61 calories each) ' 


RASPBERRY MILK SHAKES 

1 portion Slimice 

8 oz (75g) raspberries Hae 
4 pint (250ml) skimmed milk Mae, 


_ Use fresh or frozen raspberries, according ie 

_ season, Put fruit, milk and Slimice into an elect 

_ blender. Blend a smooth and pour into chilled 
i glasses. Try this for a peau 


tea, poon ap ae rind 
spoon (Sml) lemon juice 
on slice 


jisten the rim of a glass with a little lemon juice | 
dip into the caster sugar to give a frosted 

. Crush the biscuit and put it into the glass. 
the Slimice and top with lemon rind and 


vi 


pieces. Mix with pieces of Slimice and spoon 
to o the orange cups. Decorate with mint sprigs. : 


1. Ice cream iaheula never be re-frozel 
melted. 


2, When storing ice cream, ceneatt the star markin 

_ on your freezing compartment or freezer.Ice _ 
cream will keep a day in a one-star compartmen’ 
a week in a two-star compartment and four weeks 
in a three-star compartment. ha 


. 


3, Try to avoid storing ice cream near foods with ~ 

~ strong smells or flavours. If this is unavoidable, _ 
: wrap the ice cream pack in cling sah before 
‘4 placing in the freezer. 


4, When you have used part of a Wall's sliceable 
litre pack, the easiest way to reseal itis to use 
freezer tape. 


5. With large packs when you have used up about 
half the contents put a layer of cling film over the 
surface of the ice cream before replacing the lid 

This stops air trapped in the container cond: 
ice cream to lose its flavour. 


6. Be mean with your freezer space. Half empty 
cartons and multi-packs with only one or two © 
items left are wasting it. Cut down the packs or 
put all single wrapped products like lollies and 
choc ices into an empty four-litre container. 


Fot further advice or answers to your queries on 
serving Wall's Ice Cream, write to Anne Evans, — 
T. Wall & Sons (Ice Cream) Limited, 113a Jermyn 
Street, London SW] enclosing a stamped and 

_ addressed envelope. 


_966-0bS-INM 
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